Niades

300m above sea level.
low Guyot with 5.000 vines per hectare.
average with a tendency towards lime.
Mediterranean with a slightly continental trend especially in the winter
and a habitually Southerly wind known as the "Marin" from spring
to autumn which cools the hottest days.
1996
by hand into small baskets.
September 16th 1999.
8.0 tons.
maceration on skins for five days at a controlled
temperature followed by a period in the cooling
cell where it remains until secondary fermentation takes place.

1999-11-30.

one month.

alcohol content: 5,8 %
13,50% total

total acidity: 6.5 g/l
ph: 3.4
SO2: 45 mg/l

estratto secco: 29 g/l
Dry pastries, fruit desserts and worth trying with mature, firm cheeses.
18 months.

six bottles laid in a cardboard box.



